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 Variasi Produk Cookies Dengan Penambahan Tepung Daun Kelor (Moringa 
Oleifera) 
 
 (Indri Triadias Windi Panjaitan, 2019, halaman, tabel, gambar, lampiran) 
Cookies adalah produk makanan yang dikeringkan dengan cara dioven, terbuat dari 
tepung terigu, gula, dan telur dengan kadar air kurang dari 4% dan dapat disimpan 
dalam waktu cukup lama yaitu 4 – 6 bulan, saat ini cookies tidak hanya berbahan 
dasar tepung terigu saja. Banyak bahan pangan lokal lain yang mengandung nilai gizi 
dan bisa dimanfaatkan sebagai bahan dasar pembuatan cookies salah satunya tepung 
daun kelor. Tujuan penelitian ini adalah untuk menentukan perbandingan tepung daun 
kelor dengan tepung terigu sehingga diperoleh karakteristik cookies yang paling baik.  
Perbedaan penambahan tepung daun kelor memberikan pengaruh nyata terhadap 
karakteristik cookies tersebut. Metode  yang digunakan adalah rancangan perlakuan  
(perbandingan tepung daun kelor  dengan tepung terigu) dengan penambahan tepung 
daun kelor sebanyak 5 perlakuan, yaitu F1 (0gr), F2 (2gr), F3 (4gr), F4 (6gr) F5(8gr). 
Hasil penelitian menunjukkan bahwa perbandingan tepung daun kelor dengan tepung 
terigu memberikan pengaruh berbeda yang sangat nyata terhadap kadar air, kadar 
abu, kadar kalsium, kadar protein dan uji organoleptik.  Penambahan tepung daun 
kelor berpengaruh nyata terhadap  kadar air, kadar abu, kadar kalsium, kadar protein 
dan Organoleptik cookies berupa aroma, warna, rasa dan tekstur. Berdasarkan hasil 
penelitian didapatkan hasil terbaik dari perlakuan dari F5 dengan penambahan tepung 
daun kelor sebesar 8gr yaitu kadar abu 1,17%, kadar kalsium 183,0% dan kadar 
protein 39,85%, sedangkan untuk kadar air diperoleh pada  F1 yaitu 3,64% dengan 
penambahan tepung daun kelor. Sedangkan untuk uji organoleptik perlakuan terbaik 
yaitu F2 berdsarkan parameter warna, rasa, aroma, tekstur. Hal ini menunjukkan 
bahwa semua sesuai mutu dengan SNI (Standar Nasional Indonesia).   
 










Variations of cookies products with the addition of Kelor leaf flour (Moringa 
oleifera) 
 
Indri Triadias Windi Panjaitan, 2019, pages, tables, pictures, attachments) 
Cookies are food products that are dried by oven, made from wheat flour, sugar, and 
eggs with water content of less than 4% and can be stored in a long time i.e. 4 – 6 
months, currently cookies are not only made from wheat flour. Many other local 
foodstuffs that contain nutritional value and can be utilized as the basic ingredient of 
the manufacture of cookies one of them is kelor leaf flour. The purpose of this 
research is to determine the comparison of kelor leaf flour with wheat flour so that 
the characteristics of the cookies are best.  The difference in adding kelor flour gives 
a noticeable effect on the characteristics of these cookies. The method used is the 
design of treatment (comparison of kelor leaf flour with wheat flour) with the 
addition of kelor leaf flour as much as 5 treatment, namely F1 (0gr), F2 (2GR), F3 
(4GR), F4 (6GR) F5 (8GR). The results showed that the comparison of kelor leaf 
flour with wheat flour provides a distinct influence that is very noticeable to moisture 
content, ash content, calcium levels, protein levels and organoleptic test.  The 
addition of kelor leaf flour has significant effect on moisture content, ash content, 
calcium levels, protein levels and organoleptic cookies in the form of aroma, color, 
flavor and texture. Based on the results obtained the best results from the treatment 
of F5 with the addition of kelor leaf flour of 8gr which is ash content of 1.17%, 
calcium content 183.0% and protein content 39.85%, while for moisture content 
obtained at F1 that is 3.64% with Addition of kelor leaf flour. As for organoleptic test 
the best treatment is F2 is the parameters of color, flavor, aroma, texture. This 
indicates that all quality is in accordance with SNI (Indonesian national standard).   
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